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Abstract: Migrant cooks are essential to the culinary
industry, yet they remain relatively anonymous in both the
media and in academic research, particularly with regards
to their identities as professional cooks. Using a
phenomenological epistemology, combined with the
theoretical framework of hospitality, this research focused
on investigating the lived experience of the professional
lives and identities of immigrant cooks working in Paris.
Extant literature was reviewed, a focus group with migrant
cooks explored themes within and missing from the
literature, followed by eight in-depth semi-structured
interviews with migrant cooks. Thematic analysis revealed
two main themes. The Challenges theme had two sub
themes: (1) human resource issues, and (2) integration and
segregation. The second theme Attitude had two sub
themes: (1) what it means to be a cook, and (2) gastronomy.
While a global shortage of chefs and cooks exists within
the hospitality industry (exacerbated by the Covid-19
pandemic), the findings conclude that the hospitality
industry needs to be more hospitable to its staff,
particularly migrants. The findings should be of interest in
Ireland as we experience staffing difficulties in the
hospitality industry and while energy is gathering, not just
for more research, but actual change on the ground in
establishments and education.

Glick Schiller and Salazar (2012, 192) argue that migration
statistics are “organised by, and in the interests of, national
governments.” In the French realm, much of the academic
literature relating to immigrant labour and their workforce
issues mention cooking or cooks, but only as part of
broader conversations on the subjects of integration, labour
force access, discrimination or the sans papier movement
(Kahman 2015; Barron et al. 2016). An established
narrative is repeated uncritically with little real exploration
or discovery shown within the journalistic genre. For
example, it is consistently reported that the immigrant
labour force turns toward the restaurant and hospitality
sector (along with the construction, cleaning or
childminding sectors) because they are easy-to-access jobs
if one doesn’t speak the language of the host country
(Aasland and Tyldum 2016; Birrell et al. 2009; Bobek et al.
2008). Furthermore, writing on chefs and cooks within the
available literature frequently appears binary in nature,
dividing the work force in two. Situations are often
presented in a mutually exclusive manner: cooking is either
represented as being in the category of the three Ds (dirty,

dangerous, demeaning) occupied by migrants, or
conversely implicitly for native chefs as a sought-after sector
with links to celebrity (Ferguson and Zukin 1998). Elite
who chefs travel with cultural or culinary capital (Bourdieu
1984; Naccarato and Lebesco 2013) often labelled
expatriates (Ó Brien 2010), while other cooks who travel
are called migrants and are treated with suspicion as the
‘Other’ (Axelsson et al. 2017; Du 2020; Corrêa 2020; Liu
2020). Villegas (2006) reinforces this point, noting that
cooks are often forgotten about, with the exception of
media-friendly French star chefs, and that a silent,
anonymous immigrant labour force that cooks co-exists,
and often underpins the celebrity chef phenomenon.
Employing the theoretical lenses of both practice theory
(Bourdieu 1977) and the theory of hospitality (Telfer
2000; Derrida 2002; Lashley 2015; Fotou 2016), this study
explores migrant cooks’ perceptions of their position
within the culinary industry in Paris. It also explores
whether they feel the Parisian culinary industry recognises
their potential and value, and whether it is doing enough to
be hospitable to them as stakeholders within an industry
dependent on migrant labour.
Findings that emerged from the in-depth individual
interviews with immigrant cooks, not only gave voice to
this anonymous, essential, population, but uncovered
feelings and motivations contrary to what is often reported
with regards to migrant workers and the service industries.
This research is important in the context of Ireland and
the rebuilding of the hospitality industry here post-Covid
19 pandemic. There are opportunities in Ireland, as a
country with a much shorter history of immigration and
one where half of all immigrants are employed in the
service and hospitality industries, to make better decisions;
for the hospitality industry to be truly hospitable to both
its guests and its stakeholders.
Immigration in France
The Institut Nationale de la Statistique et des Études
Économique (INSEE) reports that immigrants of second
and third world countries are over-represented in
construction, janitorial, childcare, and services industries
such as hospitality and security (Héran 2016). Evidence
points to a glass ceiling for immigrant workers (Ho and
Alcorso 2014) and, in France specifically, to an issue with
the societal integration of immigrants and discrimination
(Barou 2014; Triandafyllidou 2016). Systematic searches
within the INSEE databases, Cairn, and key word searches
in Google Scholar highlight a dearth of information as to
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who the immigrant cooks are, and what their identities are,
indicating the limited scope for their voice within this
celebrated and iconic industry in France.
In the region of 20–30% of apprentice cooks and kitchen
hands, and approximately 17% of cooks in France are
immigrants (Jolly, Lainé and Breem 2012, 29), of which
14.4% are immigrants from non-European countries (2012,
29) such as the highly represented regions of Maghreb
countries, sub-Saharan Africa and Turkey. However, due to
the fact that under French law (Barou 2014) during a census,
a person’s ethnic background cannot be enquired into, nor
can the person be categorised per their ethnicity, it is very
difficult to get an accurate figure on the number of cooks
there are from any particular country. This appears to be the
case particularly for South Asian cooks who are visible in
kitchens but not in statistics relating to immigrant cooks.
Access and integration into the labour force by immigrants in
France.
Throughout Europe, immigrants live a life inferior to the
average native community in terms of mean educational
levels, over-representation in unskilled labour forces, and a
rate of unemployment double the national average (Héran
2016). Integration needs to be measured on a longitudinal
basis (Héran 2016; Mouhoud 2017), and in doing this,
evidence of integration into economic society becomes
visible. For example, on the granting of a carte de séjour
(permit to reside in France) the employment rate for
immigrants goes up as the granting of this permit coincides
with the passing of compulsory French language exams.
However, this is not to say that integration is rapid, the
average length of time an immigrant needs before they are
considered active participants in the economy is 7–10 years
(Héran 2016; Mouhoud 2017, 81).
While studies point toward the positive contribution
immigration makes to societies and economies (Mouhoud
2017), France is currently undergoing a turbulent period
politically and socially with regards to immigration,
integration, and economic and social policy changes (Héran
2016) all evident in the gilet jaunes protests of 2018–2020
and the rise of far-right parties and candidates in the
current and previous presidential election campaigns.
Looking specifically at the restaurant and hospitality
industry, Paris and France have long been amongst the
world’s top tourist destinations. Paris frequently rates in
the top ten world cities to visit (Bremner 2012; Gunter and
Onder 2014,132; Morton, 2018), and received a staggering
38 million visitors during 2019; the value of this industry
to France is undeniable. The hotel and restaurant sector in
that year employed almost 210,000 people, a 4.4% rise on
2017–2018 (Le Tourisme à Paris: Chiffres Clés 2019).
According to Paris’ tourism office Office de Tourisme et
des Congrès (Restauration et Tourisme à Paris 2015, 2) in
2014 there were 5,738 restaurants in Paris metropolitan
area (almost 2,000 of them traditional French restaurants)
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and in total 13,822 establishments for eating and or
drinking.
Hospitality of the State
While the term hospitality, since the 1980’s, has been
employed to encapsulate the tourism and restaurant industries
(Lashley 2015), the origin and etymology of hospitality as a
philosophy has been discussed by a number of theorists (Telfer
2000; Derrida 2002; Lashley 2015; Fotou 2016) and predates
the use of the phrase as a descriptor for the restaurant and
hotel industry. Hospitality can be observed at the state level
where a country hosts a traveller or immigrant. Recognising
the complicated situation between the aspirations of ethical or
infinite hospitality (Rosello 2001) and the practical
limitations required under the politics of hospitality (finite
hospitality), both Fotou (2016) and Rosello (2001) questioned
the current political atmosphere for immigrants in Europe.
Rosello (2001) is particularly critical, observing that France as
a former coloniser is now, post-colonially, unwilling to help
the very populations it ransacked.
Historically, being hospitable to strangers was France’s
raison d’ être (O’Gorman 2007:194); during the revolution
of the late 18th century, France declared herself to be a land
of welcome to those in need of asylum. However, although
immigration continues today, the laws and rhetoric around
immigration have shifted, and France now veers toward the
increasingly right-wing policies witnessed in many western
states. Chemilier-Gendreau writes that “hospitality as a
‘French’ virtue has already disappeared” (1998 cited in
Rosello 2001, 28). Mouhoud’s (2017) and Héran’s (2016)
publications appear to concur. Countries are making it
increasingly difficult for immigrants to enter and to stay
(Coghlin 2020), and in their rhetoric, reducing the
individual as much as possible to a number or term
(Rosello 2001). The devastating results of approaches such
as this were witnessed in the 2018 Windrush scandal in the
UK, while in Ireland the ‘temporary’ direct provision
system set up for asylum seekers is now 23 years old.
However, as Farrer (2021) writes, migrants are not solely
figures traversing countries or borders, they are shifting social,
educational, and employment spaces, and enacting essential
human transactions. Can the hospitality industry do more to
be more hospitable to its own people? The awarding of
UNESCO heritage status in 2010 to the French gastronomic
meal for intangible cultural heritage of humanity (Mac Con
Iomaire 2018) is centred not just on food, but on hospitality
and conviviality also. The cooks interviewed for this research
all pay taxes and contribute socially to Paris, France, and the
country’s gastronomic legacy. As immigrants, what is their
access point to this gastronomy? What is their identity as
immigrant, cook, and guest?
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Theoretical Framework
Considering the themes of polarised workforces, agency,
immigration and the culinary industry, hospitality came to
the fore as the confluence of these topics and became
philosophical theory underpinning this research.
Under the guidance of Jacques Derrida and Emmanuel
Lévinas (Shepard 2014), the theory of hospitality has been
teased out to form a philosophy, positioning hospitableness
‘as one of the defining features of human morality’ (Lashley
2015, 72). Both Derrida and Lévinas distil hospitality as
being the “welcoming of the stranger” (Shepard 2014, 12)
and its role, or the act of hospitality, as a fundamental
component of being human. Ethics is the underlying
philosophy for hospitality and for Derrida this infers that
hospitality should aspire to be unconditional (Shepard
2004, 54). While this stance poses its own inherent
problems (the safety, or capabilities of the host, for
example) it underlines how fundamental the philosophy of
hospitality, or being open and welcoming to the “other” is.
Methodology
This exploratory qualitative research, to investigate the
identity and ‘the lived experience’ of immigrant cooks in
Paris, follows an interpretivist epistemology with
phenomenology as the base (Kothari 2004).
Phenomenology gained credence as an established
philosophical movement with the writings of Edmond
Husserl, Martin Heidegger and subsequently Maurice
Merleau-Ponty among others. Heidegger’s “hermeneutic
phenomenology”, which is the approach adopted in this
article, “[…] addresses experience from the perspective of
meanings, understandings and interpretations.” (2010,
1056). For Denscombe (2010), phenomenology seeks to
understand how people experience life and in reinforcing
the humanistic approach, phenomenological research is at
its core an approach that focuses on how life is experienced
(Denscombe 2010, 94). Therefore, a phenomenological
approach demands that the researcher presents results and
findings exactly as they are portrayed by the respondents
(Gaus 2017). Whereas qualitative research methodological
literature normally suggests a minimum of fifteen
interviews, data saturation is often reached in
phenomenology with fewer rich in-depth semi-structured
interviews (Mac Con Iomaire et al. 2021).
Methods
A sequential multi-method exploratory approach was
adopted. A focus group with three participants was
followed by eight individual in-depth semi-structured
interviews. The research took place in Paris, chosen for its
position as the birthplace of the restaurant, and as a region
of sizeable and evolving immigrant population. The
interviewer (SG), a woman and a migrant Irish chef in
Paris, had an emic rapport with the interviewees and
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focus-group members. An official statistical breakdown of
the nationalities employed in Parisian kitchens is not
possible, as it is illegal in France to officially record a
person’s country of birth on census surveys. However,
media and academic literature repeatedly reference the
employment of European, Maghrebian, sub-Saharan, and
south Asian staff in kitchens (Charette 2008; Durupt and
Cuccagna 2014). Purposive sampling ensured the above
groupings within this research. Gender and age are not
relevant in this study. Two interviewees (R and PB) carried
out the interviews in English, whereas the rest were
conducted in French.
Findings
Using hospitality as the key theoretical framework, the
results of the research show that the cooks interviewed
identify as professional culinarians with a love and respect
for French gastronomy. However, they also feel that they
are on the outside of the gastronomic world and that they
are used for their labour rather than being valued for their
higher order inputs. These are key information points and
demonstrate how vital it is to give voice to this population.
It also addresses the theory that there is segregation within
the culinary workforce with a lack of hospitableness
(Lashley, 2015) shown toward the immigrant worker.
Challenges: Segregation and Discrimination
The theme of challenge contained sufficient instances of
segregation or discrimination to give this feature its own
sub-theme. Some examples of segregation were subtle,
others were instances of outright discrimination. CL’s chef
denied in a recorded media interview that he had foreigners
in his kitchen; R’s employers greet French staff before
foreign staff in the kitchen, and CM was of the opinion that
although French cooks get promoted quickly, they do not
and cannot work as hard as immigrant cooks. Young cook,
JC, experienced direct racism when he was told by his
teachers in culinary school that ‘blacks’ are not cooks, “… le
professeur ‘les noirs ne sont pas des cuisiniers c’est des
plongeurs!’ ” (“the teacher [said] ‘blacks are not cooks, they
are dishwashers’ “). This message appears to have haunted
him and he reported his struggle to find work even with
qualifications in hand. All of these examples point toward
an embedded separating of the immigrant cook from the
native and saying, “No, it doesn’t feel good, but the whole
country is like that”, R is of the opinion that this problem is
immutable and not just confined to the culinary industry.
Head chefs, according to the respondents, are all white,
while the workers are foreigners. Interviewee F
noted,“Généralement […] c’est les chefs qui sont français”
(“in general, […] it is the chefs who are French.”) This idea
is supported in the literature (Ferguson and Zukin 1998;
Wright and Pollert 2005; Wickham et al. 2008). French
cooks are also portrayed to as having more opportunities
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for promotion than the immigrant cooks, regardless of
technical ability (R, CL, F) or tenacity (CM, R).
The embedded outsider status of the immigrant cook is
a clear indicator that the hospitality industry is not truly
hospitable to its own people. Returning to the initial theme
of challenge and the perseverance that immigrant cooks
need to display in order to achieve a culinary career,
F makes a statement which seems to encapsulate the
ensemble of messages received throughout the interviews
stating that, “… la porte que je ne peux pas ouvrir je vais la
forcer, ça c’est important. Il faut les montrer par ton travail
que tu ne casse pas que tu es tout le temps compétent dans
ton travail que tu es volontaire.” (… the door that I cannot
open, I force, that is important. Show them through your
work that you won’t quit, that you are always competent
and willing.) The strength of the words chosen display his
passion, but also the energy and determination that is
necessary in order to succeed.
Challenges: Human Resource Issues
Access to the culinary workforce: Although opportunities for
employment exist, it is not necessarily an easy journey from
arrival in France to being hired, with several serious instances
of racism being recounted by interviewees. It is frequently
claimed in the literature regarding immigrant work that such
workers ‘fall’ into the restaurant industry thanks to the low
hiring requirements. However, contrary to the reports that
language skill is not a barrier to entry, respondents in this
study almost unanimously had issues accessing work because of
their limited French language skills. A lack of French variously
caused stress, an inability to access the workforce, or prevented
access to certain sectors of the industry. Referring to the
categorisation of travail pénible or the category of three Ds
work that migrant workers often undertake, S notes that to
work as a cook is not difficult per se, rather it is the lack of
understanding of the very specific language used in kitchens
that causes stress. PB, LRD and JC recognised also the
difficulties for chefs and bosses when hiring foreigners who
cannot speak the language fluently, “Only the language
problem... What I think is that, is if people don’t know the
language it is difficult to work with them, it’s the nature…
Without language it is very difficult.” (PB). The message is that
proficiency in French is vital in order to get employment or
promotion in a Parisian kitchen. This is supported by Barraket
(2015) and Joppe (2012) who found clear correlations between
immigrant unemployment and language inability in host
countries, but contradicted by much traditional migrant work
literature (Bobek and Wickham 2015; Aasland and Tyldum
2016). This conventional stance needs to be re-evaluated and
measured, perhaps on a country by country basis (for example,
R experienced no issues when looking for work in the UK
despite not speaking a word of English), and from the point of
view of the immigrant cook.
While in general the cooks responded positively to the
idea of climbing the career ladder, in reality it was reported
to be hugely challenging; working towards promotion is
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rarely easy and it takes commitment and graft from every
cook. However, the difference in the case of the immigrant
cooks interviewed was the feeling that the challenge is not
the work per se but the environment or the mechanics of
the system. In this vein, cultural issues seem to be at play as
much as practical issues (such as the language barrier) and
interviewee R encompasses something of the overall
message, namely that there is a ceiling in the work place
and there is segregation in society in general, a subject
currently of much debate in France.
SG: Do you think that can change?
R: No. It’s been like that for many, many years. Not
years, many centuries. You can’t change it now.
The career aspirations and passion of immigrant cooks
are as legitimate as those of native, French-born, cooks.
Recurrent difficulties in the industry pertaining to skilled
staff shortages, attrition and high turnover rates of cooks
(Mac Con Iomaire 2008; Birrell et al. 2009; Robinson et
al. 2014), necessitates that governments, culinary bodies
and academic institutions harness this interest, energy and
passion rather than stifle it in dated, institutionalised
theories and practises (Castles 2010; Glick Schiller and
Salazar 2012; Fotou 2016). These motives are explored
further in the next section.
Attitude
Under the theme of Attitude, two sub themes were
identified: (1) what it means to be a cook, agency and (2)
gastronomy. Due to space limitations, the full details of
these themes will form a separate paper, but they are
important to note here in order to further illustrate the
identity of the immigrant cook beyond that of a manual
labourer or merely a statistic. Firstly, and crucially, rather
than feeling channelled into the sector the cooks actively
sought work in kitchens, a fact that is rarely seen in the
literature.
From a food perspective the cooks who reached a level of
seniority (sous chef for example), felt able to suggest their
own recipes or ingredients, but others struggled. CL
suggested alternative methods for pastries but was rebuffed;
French food or culinary technique was the only accepted
way. More positively, and unidentified in the literature, were
the many instances that portrayed the immigrant cooks’
feelings of proximity to the industry and gastronomy of
Paris. As one of the interviewees eloquently put it;
Quand on cuisine, quand on travail dans la
restauration à Paris on est fière, on est fière de
porter sa pierre à cet édifice parce que c’est quelque
chose grandiose de compter parmi ceux qui
participent à la culture culinaire de Paris, qui
renforcent la culture culinaire de Paris, c’est une
fierté qu’on faire partir […] (When we cook, when
we work in the restaurant industry in Paris, we are
proud, we are proud to add our stone to the
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structure that is the culinary culture of Paris, to
reinforce the culinary culture of Paris, we are proud
to be part of that.) (S. 2018)
This is different to many representations of immigrant work
seen in secondary material and adds to the profile of the
immigrant cook as a person and as an actor in the continuation
of Paris’ culinary culture, rather than as the other.
These findings demonstrate that the writing on
immigrant workers in kitchens needs to evolve in order to
portray the relationships between immigrant cooks, the
restaurant industry, and gastronomy more accurately.
Discussion
The use of the word hospitality advanced a positive image
of the industry according to Lashley (2015, 71), but this
appears to be solely for the benefit of the paying customer.
For many work-place commentators, or those within the
industry, the hospitality industry is in fact more suitably
categorised in the group of three Ds (dirty, dangerous,
demeaning), or precarious work, or as one cook put it
ingrat (thankless). From these points of view, it became
apparent that the philosophy of hospitality was essential to
underpin the study.
The culinary industry needs to improve relations with its
members from a very basic human resources point of view
and improve the treatment of its workforce from the inside
out. The fact that an interviewee was told by his culinary
teacher that ‘blacks’ are kitchen porters and not chefs, is
testament to this. He experienced the same racism when he
graduated and was searching for full-time work. There were
several examples given by interviewees of underpayment,
illegal working hours and working with no contract (and
therefore no social security or insurance protection). F
concurs: “Ah oui Paris c’est la capitale de gastronomie mais
ils ne te paient pas. Quel que soit le restaurant, quel que soit
le restaurant étoilé tout ça, ils ne paient pas.” (Ah yes, Paris
is the capital of gastronomy, but they don’t pay. No matter
the restaurant, starred and all that, they don’t pay you), the
sheen of gastronomic Paris is being erased.
While the cooks interviewed in this research were not
unwilling to work the shifts required, there were some
instances where the legality of the situation was pushed to
the limit. Bourdieu’s concept of “habitus” applies to
professional kitchens where certain practices go
unquestioned, evident in the literature, such as cooks going
along with abusive work practices because it is expected
(Bloisi and Hoel 2008; Palmer et al. 2010) and hegemonic
(Burrow et al. 2015:674). While evidence suggests a new
generation of chefs are more in tune with the health needs
of their staff, a situation that is evolving (Traynor et al.
2021), further protections and help needs to be put in place
for immigrant cooks in illegal or precarious work
situations. In an effort to increase the understanding of the
lived experience of immigrant cooks in Paris, by giving

voice to the immigrant cooks themselves, and employing
the theoretical framework of hospitality this paper
demonstrates cogently that the Parisian restaurant industry
is limited in its offering of hospitality to its key population
of immigrant cooks. Furthermore, although on first
appearances migrant cooks and native cooks may appear to
share the same workload, coworking in the same industry,
on closer inspection one finds that the native cooks often
possess more cultural, social and symbolic capital.
Similarly, not all migrant cooks are welcomed equally in
their host country such as the “expatriate versus migrant”
cooks noted previously (Bourdieu 1984: Ó Brien 2010;
Naccarato and Lebesc 2013; Axelsson et al. 2017; Du
2020; Corrê 2020; Liu 2020). Worth noting are the
immigrant Chinese, Turkish, and Japanese chefs and cooks
who have managed through social networks to integrate
into French economic life (Tapia, de 2009; Dubucs 2014),
despite holding similar levels of non-integration into
French cultural life as other migrant groups.
Conclusion
The research concludes that immigrant cooks are chefs,
culinarians, and humans, not just numbers or labourers.
They are a multifaceted group with individual “lived
experiences,” that perceive extra challenges and barriers (be
it blatant racism or complex human resource issues)
compared with native French cooks. Furthermore, through
this phenomenological study we have learnt that immigrant
cooks are stakeholders, with an interest, passion, and pride
in their contribution to French gastronomy and the Parisian
restaurant scene—the guest is by no means coming empty
handed to the host’s table. In his text on the theology of
hospitality, Shepard (2014) infers reciprocity in the act of
hospitality entitling it as the gift of the Other. However, as
Shepard (2014), Rosello (2001), and Fotou (2016) outline,
the modern world, while at once being more fluid and more
connected is also more cautious of Others, more closed at
the borders and more violent toward those who are
unknown for fear of terror. Once nomads, travelling and
trading goods, or water and milk (Barou 2010), immigrants
are now labelled aliens (Shepard 2014, 5).
Management implication of this exploratory research is to
look closer at how migrant cooks are treated; identify the
potential of migrant cooks as solid stakeholders in the
hospitality industry that need to be nurtured and appreciated.
By drawing on the philosophy of hospitality, which centres on
openness, vulnerability, and generosity, this research concludes
that the French hospitality industry needs to be more hospitable
to its own employees, particularly its immigrant cooks.
In the context of Ireland, while this is home to some
exceptional immigrant cooks who have achieved success in
the restaurant industry, including Michelin stars
(McNamee 2019; T-Vine 2021), research also found that
immigrant head chefs in Ireland earn distinctly lower
wages than their Irish peers (Allen and Mac Con Iomaire
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2016), and a quarter of undocumented immigrants don’t
even receive the minimum wage (MRCI 2020). This clearly
highlights that Derrida and Levinas’ welcoming of the
stranger, an act as Shepard (2014, 12) puts is as “the
constitutive element of what it means to be human” has
been ignored; the commercialisation of the meaning of the
word hospitality as a teleological or ethical ideology, has
been consumed by the monetised provider/ client dynamic.
The culinary industry, both in Paris and internationally,
needs to grow to include hospitableness (Lashley 2015)
within its kitchens as well as its dining rooms, and extend
openness and welcome inward toward its stakeholders as
well as out toward its paying guests. With a global shortage
of chefs, cooks at all levels from all backgrounds, need to be
nurtured and mentored to keep them within the
hospitality industry, and to provide them with meaningful
career paths, so that a kitchen porter could be recognised as
having the potential to become an executive chef. Perhaps
the post-Covid19 pandemic rebuild will provide the
opportunity for this.
References
Aasland, Aadne and Guri Tyldum. 2016. “Opportunities
and Risks among the Migrant Workers in the Hotel
Industry in Oslo.” Nordic Journal of Migration Research
6, no.2: 92–101. http://doi.org/10.1515/njmr-2016-0016.
Allen, Hannah and Máirtín Mac Con Iomaire. 2016.
“ ‘Against all odds’: Head chefs profiled.” Journal of
Culinary Science & Technology 14, no. 2: 107–135.
https://doi.org/10.1080/15428052.2015.1080645.
Axelsson, Linn, Bo Malmberg and Qian Zhang. 2017. “On
waiting, work-time and imagined futures: Theorising
temporal precariousness among Chinese chefs in Sweden’s
restaurant industry.” Geoforum 78, no. 1: 169–78.
Barou, Jacques. 2010. “Alimentation et migration: une
relation révélatrice.” [Food and Migration: an Insightful
Relationship]. Revue Hommes et migrations, no. 1283:
6–10. https://doi.org/10.4000/hommesmigrations.980.
Barou, Jacques. 2014. “Integration of Immigrants in
France: A Historical Perspective.” Identities: Global
Studies in Culture and Power 21, no. 6: 642–57.
Barraket, Jo. 2015. “Pathways to employment for migrants
and refugees? The case of social enterprise.” Accessed
January 21, 2022. https://eprints.qut.edu.
au/48424/1/48424_barraket_2010003707.pdf.
Barron, Pierre, Anne Bory, Sébastian Chauvin, Nicolas
Jounin, and Lucie Tourette. 2016. “State categories and
labour protest: migrant workers and the fight for legal
status in France.” Work, Employment and Society 30, no. 4:
631–48. https://doi.org/10.1177/0950017016631451.
Birrell, Bob, Ernest Healy, and Bob Kinnaird. 2009. “The
Cooking Immigration Nexus.” People and Place 17, no. 1:
63–75. Accessed January 10, 2022. http://tapri.org.au/
wp-content/uploads/2016/02/v17n1_6birrellhealykinnaird.pdf.

113

Bloisi, Wendy. and Helge Hoel. 2008. “Abusive work practices
and bullying among chefs: A review of the literature.”
International Journal of Hospitality Management 27,
no. 4: 649–56.
Bobek, Alicja, Torben Krings, Elaine Moriarty, James
Wickham, and Justyna Salamonska. 2008. Migrant
Workers and the Construction Sector in Ireland. Trinity
Immigration Initiative, Dublin.
Bobek, Alicja. and James Wickham. 2015. “Employment in
the Irish Hospitality Sector: A Preliminary Background
Report.” Working Conditions in Ireland Project. Accessed
January 12, 2022. http://www.tasc.ie/download/pdf/
hospitality_sector_final.pdf.
Bourdieu, Pierre. 1984. Distinction: A social critique of the
judgement of taste. Translated by Richard. Nice.
Cambridge, MA: Harvard University Press.
Bremner, Caroline. 2012 Top 100 City Destinations (2012).
Accessed January 12, 2022. http://blog.euromonitor.
com/2012/01/euromonitor-internationals-top-citydestinationsranking.html.
Burrow, Robin, John Smith, and Christalla Yakinthou. 2015.
“‘Yes Chef’: Life at the Vanguard of Culinary Excellence.”
Work Employment & Society 29, no 4: 673–81. https://
doi.org/10.1177/0950017014563103.
Castles, Stephen. 2010. “Understanding Global Migration:
A Social Transformation Perspective.” Journal of Ethnic
and Migration Studies 36, no. 10: 1565–86. https://doi.
org/10.1080/1369183X.2010.489381.
Charette, de, Laurence. 2008. “La grève des salariés sans
papiers fait tache d’huile.” Le Figaro, April 21, 2008.
http://www.lefigaro.fr/actualites/2008/04/21/01001–
20080421ARTFIG00342-la-greve-des-salaries-sanspapiers-fait-tache-d-huile.php.
Coghlan, Adam. 2020. “The U.K. Government’s New
Immigration Laws Will Be ‘Disastrous’ for
Restaurants.” Eater London. Accessed January 4, 2022,
https://london.eater.com/2020/2/19/21143532/
conservativenew-immigration-laws-unskilled-workersrestaurant-industry-impact.
Corrêa, Otávio Amaral da Silva. 2020. “Solidarity Through
a Network System: The Case of Indian Migrants in
Marseille/France.” Nova Revista Amazônica 8, no.3,
http://dx.doi.org/10.18542/nra.v8i3.9625.
Denscombe, Martyn. 2010. The Good Research Guide. For
Small-Scale Social Research Projects. Berkshire, Open
University Press.
Derrida, Jacques. 2002. Acts of Religion. London: Routledge.
Du, Juan. 2020. “Endurance, Identity, and Temporality: The
Ethnic Labor Market and Labor Process of Chinese
Migrant Workers in France.” The Journal of Chinese Sociology
7 no. 15. https://doi.org/10.1186/s40711–020–00125–8.
Dubucs, Hadrien. 2014. “Les Japonais à Paris” Hommes &
Migrations 1308, no. 2014, 45–52. https://doi.
org/10.4000/hommesmigrations.2992.
Durupt, Frantz and Cuccagna, Michela. 2014. “La Vraie Vie
des Cuisiners Tamoul de Paris.” Accessed December 18,

114

2021: https://www.streetpress.com/sujet/1416216981la-vraie-vie-des-cuisiniers-tamouls-de-paris.
Farrer, James. 2021. “From cooks to chefs: skilled migrants
in a globalising culinary field.” Journal of Ethnic and
Migration Studies 47, no. 10: 2359–75. https://doi.org/
10.1080/1369183X.2020.1731990.
Ferguson, Priscilla Parkhurst, and Sharon Zukin. 1998.
“The Careers of Chefs.” In Eating Culture, edited by
Ron Scapp and Brian Seitz, 92–111. Albany: State
University of New York Press.
Fotou, Maria. 2016. “Ethics of Hospitality: Envisaging the
Stranger in the Contemporary World.” (PhD diss.,
London School of Economics and Political Science).
Glick Schiller, Nina. and Noel B. Salazar. 2012. “Regimes
of mobility across the globe.” Journal of Ethnic and
Migration Studies 39, no. 2: 183–200. https://doi.org/1
0.1080/1369183X.2013.723253.
Gunter, Ulrich. and Onder, Irem. 2015. “Forecasting
International City Tourism Demand for Paris: Accuracy
of Uni- and Multivariate Models Employing Monthly
Data.” Tourism Management 46: 123–35.
Héran, François. 2016. Parlons immigration en 30 questions.
Paris: La Documentation Française.
Ho, Christina and Caroline Alcorso. 2004. “Migrants and
Employment. Challenging the Success Story.” Journal
of Sociology 40, no. 3: 237–59. https://doi.
org/10.1177/1440783304045721.
Jolly, Cécile, Frédéric Lainé, and Yves Breem. 2012.
L’emploi et les métiers des immigrés. Centre d’Analyse
Stratégique. Accessed December 15, 2021. http://
archives.strategie.gouv.fr/cas/system/files/2012-03-13emploietimmigration-dt.pdf.
Joppe, Marion. 2012. “Migrant workers: Challenges and
Opportunities in Addressing Tourism Labour Shortages.”
Tourism Management 33, no. 3: 662–71.
Kahmann, Marcus. 2015. “When the Strike Encounters the
Sans Papiers Movement: The Discovery of a Workers’
Repertoire of Actions for Irregular Migrant Protest in
France.” Transfer: European Review of Labour and
Research 21, no. 4: 413–28. https://doi.
org/10.1177/1024258915601608.
Kothari, C.R. 2004. Research Methodology; Methods and
Techniques. New Delhi: New Age International (P)
Limited Publishers.
Lashley, Conrad. 2015. “Hospitality and Hospitableness.”
Revista Hospitalidade XII: 70–92.
Le Tourisme à Paris: Chiffres Clés. 2019. Office du Tourisme
et des Congrès. Accessed January 3, 2022. https://pro.
parisinfo.com/content/download/250219/22019552/
version/1/file/CC2019.pdf.
Liu, Ying-Ying Tiffany. 2020. “Unequal Interdependency:
Chinese Petty Entrepreneurs and Zimbabwean
Migrant Labourers.” Studies in Social Justice 14, no. 1.
https://doi.org/10.26522/ssj.v2020i14.1872.
Mac Con Iomaire, Máirtín. 2008. “Understanding the
heat—Mentoring: A Model for Nurturing Culinary

An Immigrant Cook in Paris

Talent.” Journal of Culinary Science & Technology 6, no. 1:
43–62. https://doi.org/10.1080/15428050701884196.
Mac Con Iomaire, Máirtín. 2018. “Recognizing Food as
Part of Ireland’s Intangible Cultural Heritage.” Folk Life
56, no. 2: 93–115. https://doi.org/10.1080/04308778.
2018.1502402.
Mac Con Iomaire, Máirtín. 2021. “From the Dark Margins
to the Spotlight: The Evolution of Gastronomy and
Food Studies in Ireland.” In Margins and Marginalities
in Ireland and France: A Socio-cultural Perspective,
edited by Catherine Maignant, Sylvian Tondour and
DéborahVandewoude, 129–53. New York: Peter Lang.
McNamee, Joe. 2019. “Meet the Migrant Chefs
Revolutionising Cork’s Food Scene.” The Examiner,
May 30, 2019. https://www.irishexaminer.com/
lifestyle/food/arid-30927734.html.
Mouhoud, El Mouhoub. 2017. L’ immigartion en France,
Mythes et réalité. Paris: Fayard.
MRCI. 2020. “Access, Progress, Thrive: Towards an
Inclusive Labour Market in Ireland.” Migrant Rights
Centre Ireland. https://www.mrci.ie/app/
uploads/2021/02/Access-Progress-Thrive_Towards-anInclusive-Labour-Market-in-Ireland_Dec_2020.pdf.
Naccarato, Peter, and Kathleen Lebesco. 2013. Culinary
Capital. London: Bloomsbury Publishing.
Ó Brien, Peter W. 2010. “The Careers of Chefs: A Study of
Swiss Expatriates Working in Thailand.” Journal of the
School of Contemporary International Studies, Nagoya
University of Foreign Studies 6, no. 3: 1–40. Accessed
January 3, 2022. https://nufs-nuas.repo.nii.ac.jp.
O’Gorman, Kevin. 2007. “The Hospitality Phenomenon:
Philosophical Enlightenment?” International Journal of
Culture, Tourism and Hospitality Research 1, no. 3: 189–202.
https://doi.org/10.1108/17506180710817729.
Palmer, Catherine, John Cooper, and Peter Burns. 2010.
“Culture, Identity, and Belonging in the ‘Culinary
Underbelly.’ ” International Journal of Culture, Tourism
and Hospitality Research 4, no. 4: 311–26.
Restauration et Tourisme à Paris. 2015. Office du Tourisme
et des Congrès. Accessed January 3, 2022. http://www.
parisinfo.com/content/download/4100/42099/
version/2/file/2015+Dossier+Restauration-Final.pdf.
Robinson, Richard, David Solnet, and Noreen Breakey. 2014. “A
Phenomenological Approach to Hospitality Management
Research: Chefs’ Occupational Commitment.”
International Journal of Hospitality Management 43: 65–75.
https://doi.org/10.1016/j.ijhm.2014.08.004.
Rosello, Mireille. 2001. Postcolonial History: The Immigrant
as Guest. Stanford, CA: Stanford University Press.
Shepard, Andrew. 2014. The Gift of the Other: Levinas, Derrida,
and a Theology of Hospitality. Oregon: Pickwick Publication.
T-Vine. 2021. “Ahmet Dede Becomes Second Turkish chef
to Get a Michelin Star with his Irish Restaurant Dede.”
February 14, 2021. http://www.t-vine.com/ahmetdede-turkish-chef-michelin-star-with-his-irishrestaurant-dede/.

An Immigrant Cook in Paris

Tapia de, Stephane. 2009. “Permanences et mutations de
l’immigration turque en France.” Hommes &
Migrations 1280: 8–20. http://journals.openedition.
org/hommesmigrations/286.
Telfer, Elizabeth. 2000. “The philosophy of
hospitableness.” In In Search of Hospitality: Theoretical
Perspectives and Debates, edited by Conrad Lashley and
Alison J. Morrison. London: Routledge.
Traynor, Mark, Lisa Cain, and Andrew Moreo. 2021.
“Shooting for the Stars: The Case of an Elite chef.”
Journal of Foodservice Business Research 25, no. 1: 107–25.
https://doi.org/10.1080/15378020.2021.1924416.
Triandafyllidou, Anna. 2016. Routledge Handbook of
Immigration and Refugee Studies. Oxon: Routledge.

115

Villegas, Javier. 2006. “Le Cuisinier du Troisième Type: de
la Cacophonie Alimentaire à l’Emergence d’une
Dynamique de Gouts.” Écologie & Politique 32, no. 1:
153–68. https://doi.org/10.3917/ecopo.032.0153.
Wickham, James, Elaine Moriarty, Alicja Bobek, and
Justyna Salamonska. 2008 Migrant Workers and the
Irish Hospitality Sector. A Preliminary Report from the
Migrant Careers and Aspirations Research Project.
Dublin: Trinity Immigration Initiative.
Wright, Tessa, and Anna Pollert. 2005. The Experience of Ethnic
Minority Workers in the Hotel and Catering Industry: Routes
to Support and Advice on Workplace. London: Working
Lives Research Institute, London Metropolitan University.
https://www.researchgate.net/publication/241516376.

